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BEVERAGE FOAMS MAKING DEVICE

BACKGROUND OF THE INVENTION

1. Fields of the Invention

The present invention relates to a beverage foams making
device, and more particularly, to a beverage foams making
device having a stirring member with multiple holes so as to
obtain fine foams.

2. Descriptions of Related Art

The conventional way to make foams to the beverage so as
to increase the taste of the beverage is to shake the beverage in
a cup manually. In other words, the beverage is put in a cup
and the user shake the cup back and forth quickly to generate
foams and special fragrance. Fructose, syrups and other fla-
voring substances can be added into the beverage to obtain the
beverage. However, the manual way can easily damage the
user’s arms and wrists if too many cups of the beverage are
required.

An electric foams making device is developed to make the
foams to the beverage and generally comprises a cup, a sepa-
ration member and a base, wherein the cup is threadedly
connected to the base. The separation member is mounted to
the base and located in the cup. The separation member has
multiple holes. The base has a recess and a shaft extends from
the inside of the recess. The shaft is connected with a stirring
blade.

When in use, the cup and the base are connected with a
driving machine which has a motor to drive the shaft and the
stirring blade. The stirring blade stirs the beverage quickly so
as to form the foams. Usually, the beverage is served with ice
cubes so that the separation member is necessary to prevent
the stirring blade from directly hitting the ice cubes. Never-
theless, the existence of the separation member makes the
shaking device to be bulky and the manufacturing cost for the
base is increased. Furthermore, the foams are affected by the
separation member and cannot obtain the foams as desired.

The present invention intends to provide a beverage foams
making device to improve the shortcomings mentioned
above.

SUMMARY OF THE INVENTION

The present invention relates to a beverage foams making
device and comprises a base having a shaft rotatably extend-
ing therethrough. A stirring member is connected to the first
end of the shaft and has multiple holes.

Preferably, the stirring member has at least one protrusion
extending therefrom.

Preferably, a driving member is connected to the second
end of the shaft. The driving member is cooperated with a
driving device which drives the shaft to rotate.

Preferably, the stirring member is a round disk.

Preferably, a cup has a connection portion connected to the
lower end thereof. The connection portion is connected to the
base and the stirring member is located in the cup.

Preferably, the connection portion has an outer threaded
portion and the base has an inner threaded portion which is
connected to the outer threaded portion.

Preferably, the connection portion has a seal connected to
the underside thereof.

The beverage is stirred by the stirring member and the
holes of the stirring member make fine foams in the beverage.
When green tea or black tea is put in the cup, the protrusion on
the stirring member blends green tea or black tea to generate
fine foams. When the beverage is added with honey, syrups or
cream, the protrusion blends them evenly to increase better
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taste and flavor to the beverage. The stirring member and the
protrusion have simple structure and can easily make foams
and blend the beverage and the additions. When the beverage
is stirred with ice cubes, the ice cubes are maintained and not
broken.

The present invention will become more obvious from the
following description when taken in connection with the
accompanying drawings which show, for purposes of illus-
tration only, a preferred embodiment in accordance with the
present invention.

BRIEF DESCRIPTION OF THE DRAWINGS

FIG. 1 is an exploded view of the beverage foams making
device of the present invention;

FIG. 2 is a perspective view to show that the beverage
foams making device of the present invention is cooperated
with a driving device;

FIG. 3 is a cross sectional view showing the beverage
foams making device of the present invention, and

FIG. 4 shows that the beverage foams making device of the
present invention is cooperated with the driving device to
make a beverage.

DETAILED DESCRIPTION OF THE PREFERRED
EMBODIMENT

Referring to FIGS. 1 to 3, the beverage foams making
device ofthe present invention comprises a base 1 and a shaft
11 rotatably extends through the base 1. A stirring member 12
and a driving member 13 are respectively connected to the
first end and the second end of the shaft 11. The stirring
member 12 is a round disk and has multiple holes 121. The
driving member 13 is cooperated with a driving device 4
which drives the shaft 11 and the stirring member 12 to rotate.
The base 1 has an inner threaded portion 14. The stirring
member 12 has at least one protrusion 122 extending there-
from.

A cup 2 has a connection portion 21 connected to the lower
end thereof, and the connection portion 21 has an outer
threaded portion 211 which is connected to the inner threaded
portion 14 so that the cup 2 is connected to the base 1. The
stirring member 12 is located in the cup 2. The connection
portion 21 has a seal 3 connected to the underside thereof so
as to prevent from leakage.

As shown in FIGS. 2 to 4, when in use, the cup 2 is
threadedly connected to the base 1, and the driving member
13 is connected to the driving device 4. The beverage such as
green tea or black tea is put in the cup 2 and ice cubes are
added, the driving device 4 drives the shaft 11 and the stirring
member 12 to rotate to stir the beverage to mix with air to
generate foams. The stirring member 12 has the at least one
protrusion 122 extending therefrom so that the at least one
protrusion 122 on the stirring member 12 blends the honey,
syrups or cream evenly to increase the taste and flavor of the
beverage. The at least one protrusion 122 also evenly blend
the additions and the beverage.

The present invention has a simple structure and is easily
operated to make foams, and the ice cubes are maintained and
not broken.

It is noted that the beverage can also be milk, juice or
coffee, and the same features are still available to these bev-
erages.

While we have shown and described the embodiment in
accordance with the present invention, it should be clear to
those skilled in the art that further embodiments may be made
without departing from the scope of the present invention.
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What is claimed is:

1. A beverage foams making device comprising:

a base having a shaft rotatably extending therethrough,

a stirring member connected to a first end of the shaft and
having multiple holes, wherein the stirring member is 5
parallel to the base and is a cylindrical and thin round
disk with a flat top having an axial axis and includes at
least one cylindrical protrusion located on an underside
of the stirring member and extending therefrom,
wherein the cylindrical protrusion is parallel to the axial 10
axis of the stirring member; and

a driving member connected to a second end of the shaft,
the driving member in cooperation with a driving device
which drives the shaft to rotate the stirring member
about its axial axis. 15

2. The device as claimed in claim 1, wherein a cup has a
connection portion connected to a lower end thereof, the
connection portion is connected to the base, the stirring mem-
ber is located in the cup.

3. The device as claimed in claim 2, wherein the connection 20
portion has an outer threaded portion and the base has an inner
threaded portion which is connected to the outer threaded
portion.

4. The device as claimed in claim 2, wherein the connection
portion has a seal connected to an underside thereof. 25
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